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The  "sal"  in  salad--as  most  every  high  school  freshman  knows  —  is  the  Latin 
word  for  salt.    The  first  salads  were  simply  raw  green  vegetables  with  salt  for 
seasoning.    And  that's  how  salad  got  its  name. 

Now  when  the  world  is  in  such  urgent  needs  of  fats... many  patriotic  home- 
makers  are  returning  to  the  old-style  way  of  serving  vegetables  with  salt  and 
thereby  saving  the  salad  dressing. 

No  doubt  you  are  in  the  habit  of  serving  celery,  radishes,  and  tomatoes  in 
this  way.    But  have  you  tried  white  flowerets  of  cauliflower?    Or  green  bud 
bouquets  of  broccoli.    Or  tiny  yellow  squash  and  tiny  tender  beets? 

Home  economists  of  the  U.S.  Department  of  Agriculture  point  oat  thai'  there's 
a  variety  of  vegetables  that  lend  themselves  to  this  kind  of  raw  salad  bowl. 
Carrot  strips,  cabbage  wedges,  green  pepper  rings,  onion  rings,  cucumber  slices, 
lettuce,  water  cress,  and  parsley ....  to  name  a  few. 

When  you  serve  such  vegetables  raw  without  dressing ...  you  can  arrange  sev- 
eral kinds  together  to  make  an  attractive  relish  plate. 

Eating  one  raw  vegetable  a  day  can  mean  an  extra  helping  of  vitamins  since 
there  is  likely  to  be  less  loss  of  vitamins  than  when  the  food  is  cooked.  For 
vitamin-saving.  ..  it '  s  best  to  prepare  the-  raw  vegetables  at  the  last  minute  before 
mealtime.    And  if  you're  packing  a  raw  vegetable  in  a  lunchbox . . . the  best  pro- 
tection is  to  wrap  it  well  in  waxed  paper  or  put  it  in  a  covered  glass  jar. 
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